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Italian Cooking School

January Issue: Roma and the Campo Dei Fiori 
Ciao a Tutti and Welcome to Pomodoro’s January Newsletter.

Let me start my first newsletter for the year by telling you a short story about my trip to Rome. 

I arrived safely in Rome, after a long flight from Melbourne, and was greeted by Francesco, at B&B Alampi, where I booked to stay for a few nights.  Francesco made me laugh when I arrived.  I pressed the buzzer to get in and he responded with ’Pronto, Francesco…’ and I replied …’Buongiorno, sono Silvia’….he then ran to the window and called out …’Silvia!’…it felt like a scene from Romeo and Juliet!  There he was wearing his spotless pin stripe suit and shiny black shoes.  The aroma of after shave could be smelt from a mile away! A typically well dressed Italian! And I thought to myself, well of course, I am in Rome!

Rome is a brilliant place.  I always try to start at the Trevi fountain to throw in a coin so I can return again sometime soon.  And then go and buy Gelati.  This time it was a memorable pistachio and chocolate choice.  Right near the Trevi, I discovered The National Museum of Pasta Foods at the Piazza Scanderbeg. Well worth a visit.
To know what makes Italy really tick, I like to head for the nearest produce market.  
And in Rome that is the ‘Campo Dei Fiori’.  It is one of the oldest markets in Roma and the stalls are run by families.  In summer, there is a sparkling sea of red – lots and lots of tomatoes, strawberries and stone fruits.  The smell is divine!  I stumbled across ‘Il Forno’ which makes the most amazing Pizza Bianco and absolutely delicious breads, pizzas and sweets.  As a complete contrast, there was also the ‘Antica Norcineria Viola’ which displayed prosciutto, salamis, hams and plenty of cured meats to select from.  The aroma of this shop is quite strong, however it typifies that the quality of produce is outstanding.

When you are next in Rome make sure you visit the market including Il Forno and Antica Norcineria.
Location is Campo Dei Fiori, Rome.  Open from Monday to Saturday 7am – 1pm.
I found some great Accommodation in Rome for those who want to skip the expensive hotels.  Try;
B&B Alampi – http://www.cross-pollinate.com
G&G Room - http://www.cross-pollinate.com
Classes in February and March at Pomodoro
Pomodoro’s classes available in February features the fresh summer produce that we all love.
Thursday 1st February - Quick and Easy Italian Summer Dinner

We will be making Eggplant Involtini filled with ricotta cheese and a fresh salsa di pomodoro, fettuccine with home-made basil and pine nut pesto and baked peaches with an amaretti biscotti filling.   

There are a couple more spots left on 10th February!  So why not give me a call?
On March 29th and 31st, we will be featuring ‘Buona Pascqua! An Italian Easter Menu’.

Buona Pascqua! An Italian Easter Menu is inspired by my trip to Italy last year at Easter time where I travelled back to where my mum and dad were born in Vizzini - a small village in Sicily.  I spent time with my family who live there and experienced a fabulous Italian Easter.  It was amazing.  I will be conducting a master class on home-made gnocchi which we will serve with a gorgonzola cheese sauce.  Followed by veal saltimbocca, which is a great quick and easy dish.   And then we will make a beautiful Sicilian 'crema pasticcera' that has been passed down from my Italian family.  Traditional Italian Easter Colomba will also feature.  It is made in the shape of a dove and covered in sugar and almond icing.
To book visit our website on www.pomodoro.net.au or call me directly on 03-8503-7338.

Valentines Day Gift Vouchers Available

Pomodoro are offering beautifully presented gift vouchers for Valentines Day or any special occasion for that matter!  Call Silvia to purchase one on 03-8503-7338 or email silvia@pomodoro.net.au
Hot Events and Places to Visit in Melbourne

Echoes Events will be conducting Memories and Spices ‘A Taste of Sicily’.  A taste of Sicily Cooking Program Series is a sequence of 5 highly interactive cooking sessions aimed at providing a unique overview of Sicilian cooking, traditions and culinary culture.  It is a journey through the regions of Sicily and its unique cooking styles.  Visit www.echoesevents.com for more details.  There is currently a special Introductory Offer.  Details at the end of our newsletter.
Visit ‘I Carusi II’ at 231 Barkley Street St Kilda, Melbourne for one of the best pizzas in Melbourne!  It is always busy, so book ahead.  Phone 9593 6033.  They also have places in Yarraville and East Brunswick.  Well worth a visit!

Experience the “Wholesale Market Tours”.  The ultimate Melbourne Wholesale Market Experience.  Bookings essential on 03-9620-2089.

Recipe of the Month

To close our newsletter this month, I would like to share with you a fabulous summer antipasto dish called ‘Tegoline di Parmagiano con Pomodoro - Crisp Parmeson Baskets with a Tomato Filling’.  Perfect for this hot and dry summer we are currently experiencing.

Until next time…happy cooking!
....Silvia 

Silvia Guccione
Pomodoro 

Italian Cooking School

www.pomodoro.net.au
03-8503-7338

Tegoline di Parmagiano con Pomodoro  - Crisp Parmeson Baskets with a Tomato Filling
Ingredients

250 g of grated parmaggiano-reggiano or grana padano cheese

Tomatoes, finely chopped

Basil, finely chopped

Garlic, finely chopped

Olive oil

Sea salt

Lettuce leaves

Method

1. Crisp Parmeson Baskets:  Melt approximately 25g of grated parmeson at a time in the flattest “crepe” type pan that you can find. Sprinkle it on the pan in a ‘circle shape’ and then tidy the edges only with a spatula as the cheese melts.  Lift off carefully with a wide spatula and immediately drape over an upturned cup, so that a basket forms as the cheese cools and hardens.  Put aside
2. Tomato Filling: Mix tomatoes, basil, garlic, olive oil and sea salt in a bowl. 
3. Prepare the Baskets: Just before serving, fill the parmeson baskets with a lettuce leaf on the bottom and then add the tomato filling.  Serve immediately!

(Makes 10)

'Echoes Events' P/L have a special introductory offer for there 'A Taste of Sicily' cooking classes  commencing Thursday 15th February of $100 per class or all 5 classes for $500.  For 5 consecutive weeks you will learn about Sicily and the secrets of traditional Sicilian cooking. Each week will cover a different province of Sicily.   

Bookings on-line: www.echoesevents.com  E-mail: contact@echoesevents.com
To unsubscribe to this newsletter please email silvia@pomodoro.net.au 
